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C A N A P E  M E N U S
CANAPE SELECTION 1: $66.00 Per Person

Shucked Sydney rock oysters, white wine vinaigrette (S)

Saffron and mozzarella arancini, chipotle aioli (V)

Fig, chive ricotta, sourdough croute (V)

Vegetarian rice paper rolls (V)

Thyme & garlic chicken skewers (GF)

Spanner crab tartlet, shallot, aioli (S)

Crispy chicken sliders, iceberg lettuce, 

Brioche lamb cocktail pies, tomato chutney

SUBSTANTIAL

King prawns, tomato, avocado, red onion salsa (S) (GF)

DESSERT

Chocolate brownie, salted caramel (V)

CANAPE SELECTION 2: $82.00 Per Person

Rare roast beef, Yorkshire pudding, crème fraiche

Twice cooked pork belly, fennel seed, apple puree (GF)

Garlic & chilli prawn skewers (S) (GF)

Fig, chive ricotta, sourdough croute (V)

Vegetarian spring rolls, sweet soy dipping sauce, sliced shallots (V)

Peking duck pancakes, sliced cucumber, spring onion

Lamb cocktail pies, tomato chutney

SUBSTANTIAL

Chicken & chorizo paella (GF)

Pan fried gold band snapper with kipfler potato salad, (S) (GF)

DESSERT

Milk chocolate tart, crème chantilly, strawberry (V)

CANAPE SELECTION 3: $99.00 Per Person

Pork croquettes, smoked tomato chutney

Shucked Sydney rock oysters, white wine vinaigrette (S)

Saffron and mozzarella arancini, chipotle aioli (V)

Prosciutto, rockmelon, aged balsamic (V) (GF)

100 degree salmon, short crust tartlet (S)

Yellowtail kingfish ceviche, ruby grapefruit (S)

Peking duck pancakes, sliced cucumber, spring onion

Crispy chicken slider, iceberg lettuce, brioche

SUBSTANTIAL

Marinated grain fed beef fillet, glass noodles, sliced vegetables 

Beer battered flathead, shoestring fries, lemon tartare sauce (S)

DESSERT

Lemon curd tartlet, torched meringue (V)

Chocolate dipped mini gelato cones (V)

Watermelon, rockmelon and grape skewers (V) (VGN)



B U F F E T  M E N U S
BUFFET MENU 1: $77.00 per person

Charred corn, avocado, coriander, cherry tomato, 

wild rocket, smoked paprika & lime 

Chat potato, honey mustard mayonnaise, 

spring onion (V) (GF)

Tomato, bocconcini, fresh basil (V) (GF)

BBQ chicken thigh, sliced bacon and chives (GF)

Seared salmon fillet, garlic-honey dressing (S)

BUFFET MENU 2: $98.00 per person

Beetroot, sour cream, red onion, chives (V)

Freshly peeled market best prawns, lemon wedges (S) (GF)

Shaved fennel, sliced prosciutto, orange, aioli (GF)

Roasted chicken breast, Smokey BBQ sauce (GF)

Duck breast, carrot & nutmeg puree (GF)

Pan seared Gold Band snapper, pine nut pesto (S) (GF)

DESSERT (served canape style)

Chocolate brownie, salted caramel (V)

Bite sized macarons (V)

BUFFET MENU 3: $120.00 per person

Rocket, pear, parmesan, reduced balsamic (V) (GF)

Spiced cous cous, roast pumpkin, tzatziki (V)

Freshly peeled market best prawns, lemon wedges (S) (GF)

Seared salmon, roasted & spiced cauliflower (S) (GF)

Honey soy chicken thigh, white sesame

6 hour braised pork, apple puree (GF)

Sliced Riverina beef fillet, porcini mushroom (GF)

DESSERT (served canape style)

Lemon meringue tartlet (V)

Mini chocolate dipped gelato cones (V)



S T A T I O N S
SEAFOOD ICE BAR

Market price Approx. $32.00 per head

Assorted sushi, fresh prawns, Sydney Rock Oysters, Pacific Oysters and various
dipping sauces served on crushed ice. 

(This can also be customised further to include Morten Bay bugs, lobster, grilled
scallops, cured or smoked salmon and pickled baby octopus)

(LIVE) OYSTER SHUCKING STATION
$4.00 per oyster, plus $267.00 chef charge 

Fresh live assorted Sydney Rock and Pacific oysters shucked to order live in front of
your guests

WHOLE HONEY BAKED LEG HAM
(suitable for 50 to 80 pax) $550.00 

Whole honey baked leg ham with various mustards, relishes and soft bread rolls

(LIVE) DUMPLING BAR
$14.00 per head, plus $267.00 chef charge 

A selection of hand made dumplings steamed fresh to order
(pork and prawn dim sim, prawn gow gee, BBQ pork bun, chicken dumpling, 

can substitute vegetarian dumplings on request)

CHEESE STATION
$14.00 per person

A selection of local and international cheese, dried fruits, 
fruit paste and assorted crackers.

(LIVE) CARVING STATION
Please enquire for pricing – chef charge applies

Freshly cooked and sliced roast beef fillet, glazed leg ham, chicken, lamb or even 
salmon. Served with gourmet sauces and chutneys.

ANTIPASTO GRAZING STATION
Starting from $23.00

Grilled, marinated vegetables, freshly baked crusty bread, sliced salami, jamon, cured
meats and olives all served on quality wooden boards and platters

DESSERT STATION
Please enquire for pricing

Designed specifically for your requirements our dessert stations are a fantastic end to
the evening. Think chocolate fountains, fairy floss, display jars filled with lollies and our

quality dessert canapés or just stick with a theme like ‘chocolate’



F O R M A L  D I N I N G  M E N U
ENTRÉE $40.00 per plate 

Baked forest mushroom tartlet, white truffle oil (v)

Tasmanian scallops, pumpkin puree, radish, apple, cress (s) (gf)

King prawn, avocado, mango, citrus, eschalot (s) (gf)

Steamed wild blue eye trevalla, chervil oil, fennel, grape & pine nut salsa (s) (gf)

Koo wee rup asparagus, lemon ricotta, shaved peach, walnut, truffle oil (v) (gf)

Riverina lamb backstrap, charred leek, beetroot relish, macadamia crumb beetroot cured salmon, horseradish, avocado, Turkish crouton (S)

Duck breast, beetroot puree, golden beetroot, asparagus, sorrel (gf)

MAIN $59.00 per plate 

Pan roasted Tasmanian salmon fillet, cauliflower puree, pack choi, puffed wild rice (s)

Pan-fried cone bay barramundi, sautéed kipfler potatoes, shaved garlic squid, roasted fennel, lemon beurre blanc (s) (gf)

Marinated chicken breast, saffron arancini, baby vegetables

Roasted duck breast, potato fondant, wilted bitter greens, pencil leeks, hazelnut jus (gf)

Riverina beef fillet, Parisian mash, asparagus, roasted cherry tomato, rosemary jus (gf)

Roasted pork cutlet, sweet potato puree, spiced apple relish, Dutch carrots (gf)

Raw yellowtail kingfish, sumac, torched grapefruit, fennel, radish (S)

Wild mushroom & porcini risotto, sage butter (v) (gf)



F O R M A L  D I N I N G  M E N U

DESSERT $33.00 per plate

Baked individual milk chocolate tart, raspberry coulis (v)

Baileys crème brulee, macerated strawberries, pistachio praline (v) (gf)

Deconstructed pavlova, coulis, fruit, macerated berries (v) (gf)

Stringy bark honey tart, caramelised fig, lemon cream (v)

Selection of Australian cheeses, lavosh, fig log, strawberries (v)

Vanilla panacotta, berry compote, butter puff, saffron jelly (v)

SIDES $14.00 per bowl  (1 bowl per 4 people)

Shoestring fries, sea salt (v)

Mixed leaf salad, balsamic dressing (gf) (v) (vgn)

Parisian mashed potato (gf) (v)

Warm broccolini, nut brown butter, almonds (v) (gf)

Roasted Dutch carrots, raisins, Persian fetta



C H I L D R E N ’ S  M E N U

$38.00 per person

STARTERS

Chicken skewers

Spring rolls with dipping sauce (non spicy)

Lamb and rosemary pies with tomato sauce

Petite sausage rolls with tomato sauce

Panko crusted chicken strips with aioli

SUBSTANTIAL

Battered flathead with chips and tartare sauce

DESSERT

Chocolate brownies




